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STARTERS

Available 12pm - 9pm Daily

GF - Gluten Free
V - Vegetarian
Ve - Vegan

Spicy Arancino
v)
Smoked Mozzarella, Crispy Basil,
Lime Mayo
£3.50

Focaccia (v)
Elda Whipped Ricotta, Pickled Chilli
Hot Honey

Smoked Salmon (eF) £10

Capers, Blood Orange, Dill

Creamed Cauliflower £8.95 Proscuitto (cr)
Soup (v) Parmesan, Salted Crisps, Pickled Chilli
Toasted Garlic Oil, Chive £9.00
£7.95
MAINS

Beer Battered Haddock

Battered Haddock, Chips, Mushy Peas,
Rustic Tartar and Lemon
£15.95

Rainhill Burger
With American Cheese, Onion, Tomato Ketchup and
Mustard. Served with French Fries
£16.95
8oz Sirloin Steak (cF)
With Hand Cut Chips, Tomato, Flat Mushroom and
Rocket & Parmesan Salad
£24.00

Salad of Peppers (ve, GF)

Roasted Beetroot, Salsa Verde and
Sunflower Seed Pesto
£14.95

Pan fried Hake (cF)

Buttered Kale, Capers, Butternut Puree
£16.95

Duck Bolognese

Pappardelle, Parmesan Cream, Pangrattato
£16.95

Chicken Caesar Salad Aubergine Milanese (v)

Anchovies, Garlic Croutons, Gem Lettuce, Bacon Lardon

San Marzano Tomatoes & Ricotta
£15.95

£14.95
SIDES
French Fries(GF) £4.95 Creamy Kale & Leeks £5.95
Truffle & Parmesan Fries (GF) £6.95 Mixed Leaf, Herbs, Sweet
Creamed Potato with garlic £5.95 Mustard £4.95
& thyme
DESSERT

White chocolate & Almond

Sticky Toffee Pudding (v)
Cheesecake (v)

Salted Caramel Sauce, Vanilla Ice Cream

with Chantilly cream £8.00

£9.00

Vanilla Pannacott (v)

Poached Rhubarb, Ginger Biscuit crumb
£8.00

Gelati (v)

Vanilla, Chocolate, Strawberry
£6.50

British & Italian Cheese’s (v)

Seasonal Chutney, Celery, Grapes, Crackers

£12.00

Sorbetti (ve)

Lemon, Mango, Raspberry
£6.50

All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Our dish descriptions do not include all of the
ingredients used to make the dish. Therefore, if you have a food allergy please speak to a Management before ordering. Full allergen information is

available.



